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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:   "The  Up-to-Date  Kitchen."    Program  includes  questions  and  answers,  and 
recipe  for  Ginger  pears.    Approved  by  Bureau  of  Home  Economics,  U.  S.  Depart- 
ment of  Agriculture. 

Bulletins  available:     Aunt  Sammy ' s  Radio  Record  and  Aunt  Sammy  1 3  Radio  Recipes , 
free.     Copies  of  Convenient  Kitchens  and  Making  Fermented  Pickles  can  be 
bought  for  five  cents  apiece  from  the  Superintendent  of  Documents,  Government 
Printing  Office,  Washington,  D.  C. 
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"Well,  Aunt  Sammy,"  said  my  Next-Door  neighbor  last  night,   "I  see  you're  back 
on  the  job  again.     What  are  you  going  to  talK  about  next?" 

"Kitchens,"  I  said.     "Up-to-date  Kitchens,  with  all  modern  conveniences — 
plenty  of  hot  and  cold  running  water,  good  light,  good  ventilation;  Kitchens 
with  equipment  properly  arranged  for  preparing  raw  food,  cooking,  serving,  and 
dish-washing;  Kitchens  with  floors,  wails,  and  woodwork  which  are  easy  to  clean, 
durable,  and  attractive;  Kitchens — " 

"Oh,  let  me  tell  abcut  my  kitchen,"  interrupted  my  Neighbor,  enthusiastically. 
"Please  let  me  tell  you  what  I  did  to  my  kitchen,  while  you  were  away.     You  see, 
I  couldn't  take  a  vacation  this  summer,  and  when  you  and  everybody  else  in  the 
neighborhood  left,  I  found  myself  getting  so  discontented,  and  hard  to  live 
with.     I  needed  a  change.     Since  I  couldn't  go  to  new  surroundings,  I  brought 
new  surroundings  to  me.     'What  is  the  one  place  in  the  world, 'I  asKed  myself, 
'that  you  would  visit,  if  you  had  the  chance?'     'Spain.''  I  said  to  myself. 
•Sunny  Spain,  that's  where  I'd  go,  if  my  fairy  godmother  would  send  me  enough 
gold  doubloons,  to  pay  my  passage. ' 

VThen  I  had  an  idea.     My  kitchen  needed  doing  over.  Why  not  make  it  a  sunny 
Spanish  Kitchen,  designed  in  Spanish  colors?  I  went  to  town  and  bought  paint 
and  brushes,  and  I  made  my  kitchen  the  prettiest  room  in  the  house.     I  painted 
the  walls  a  daffodil  yellow,  the  woodwork  a  turquoise  blue.     The  ceiling  is  a 
lighter  shade  of  yellow. 

?The  floor  is  covered  with  linoleum, In.  a  Spanish  tile  design,  of  turquoise  blue 
medallions,  with  rose  and  yellow  motifs,  on  a  sand-colored  background. 

"I  painted  the  cupboards  yellow,  and  striped  them  with  turquoise  blue.     On  the 
panels  of  the  cupboard  doors  I  added  a  stencil  design  of  a  small  blue  flower- 
pot, with  blue  flowers.     My  table  and  chairs  are  also  yellow,  trimmed  in 
turquoise  blue.     Doesn't  it  sound  attractive,  Aunt  Sammy?" 
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"Charming, 11  I  said.     "Do  you  have  curtains  at  the  windows?" 

"Oh,  the  curtains!"  said  my  Neighbor.     "They  arc  lovely — plain  soft  yellow 
gingham,  trimmed  with  bands  of  blue.     Of  course,  Aunt  Sammy,   I  know  that  some 
women  wouldn't  like  my  color  scheme  at  all,  but  it  is  just  what  I  want--  for  the 
present  at  least.     I  will  have  to  do  lots  of  cooiiing  this  winter,  when  my 
family  comes  back,  and  I  know  that  the  only  way  to  keep  myself  contented  is  to 
work  in  a  cheerful  kitchen.     Isn't  that  true?" 

"Quite  true,"  I  agreed.  "Modern  Kitchens  are  becoming  more  cheerful  every  week. 
We  have  discovered  that  colors  are  just  as  sanitary  as  white ,  and,  for  many  of 
us,  more  pleasing  to  live  with.     Furthermore,  the  modern  Kitchen  is  not  only 
good-looking,  but  it  is  a  real  workshop.     The  up-to-date  housewife,  whether  she 
plans  a  new  Kitcnen,  or  maces  over  an  old  one,  things  first,  last,  and  always, 
of  suiting  the  kitcnen  to  the  work  done  in  it.     She  applies  this  practical  test 
to  every  feature,  from  the  floor  plan  to  the  hanging  of  the  smallest  saucepan." 

"Aunt  Sammy,"  said  my  Neighbor,  "I  fear  you're  getting  ready  to  give  a  lecture. 
Come  on  over  and  see  my  kitchen,  and  I'll  let  you  taste  my  Ginger  Pears.    Do  you 
remember  the  little  old  pear  tree,  by  the  kitchen  door?     It  is  so  beautiful  in 
the  springtime.    Perhaps  it  believes  that  beauty  is  its  own  excuse  for  being. 
Certainly  the  pears  it  produces  do  not  justify  its  existence.     They  are  small 
and  hard,  and  not  fit  to  eat,  raw.    But  they  maice  delicious  Ginger  Pears.  You 
ought  to  try  Ginger  Pears  and  Cream  Cheese  some  time,  in  sandwiches,  Aunt 
Sammy. " 

My  Neighbor  took  me  over  to  see  her  kitchen,  and  to  sample  her  Ginger  Pears, 
made  according  to  a  radio  recipe.     I  want  to  answer  a  few  questions  this  morn- 
ing, and  then  I'll  broadcast  the  recipe  for  Ginger  pears,  for  those  who  do  not 
have  a  copy  of  the  Radio  Cookbook. 

The  first  question  is  from  a  listener  who  wants  to  Know  how  to  make  dill  pickles 
from  the  cucumbers  which  come  from  the  vines  just  before  frost,  and  also  how  to 
pickLe  green  tomatoes,  in  brine.    Both  of  these  questions  are  answered  in  the 
pickle  bulletin.     This  bulletin,  called  "MaKing  Fermented  Pickles,"  is  an  ex- 
cellent guide  for  the  housewife  who  puts  up  lots  of  pickLes  in  the  fall.  I 
cannot  send  you  this  bulletin,  but  you  can  buy  it,  for  five  cents,  from  the 
Superintendent  of  Documents,  Government  printing  Office,  Washington,  D.  C. 

Question  Number  Two:     "What  kinds  of  apples  are  best  for  jelly-making?"  The 
best  apples  for  jelly-making  are  the  tart  apples;   "mealy-ripe"  apples  will 
not  make  jelly,  or  at  best,  only  a  little.     Crab-apples  are  especially  good 
for  jally.     As  most  of  you  know,  partly  green  fruits  usually  maice  more  jelly 
per  pound  of  fruit  than  do  ripe  fruits. 

Third  question:     "How  high  should  a  Kitchen  table  be  for  a  women  who  is  five 
feet  tall?" 

Answer:  Por  a  woman  who  is  five  feet  tali,  a  Kitchen  table  should  be  28  inches 
high.     Do  you  Know  that  kitchen  tables, and  the  bottom  of  sinks,  are  usually 
too  low  for  us?    Low  working  surfaces  are  responsible  for  many  tired  bacKs  and 
rounded  shoulders,  because  of  the  undue  stooping,  and  strain  on  arms  and 
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shoulders.     Kitchen  tables  can  be  raised  to  the  proper  height  by  the  use  of 
blocks  of  wood.    Use  either  a  block  of  wood  with  a  socket,  in  which  the  table 
legs  fits  securely,  or  a  block  of  wood  with  metal  strips,  which  can  be  screwed 
or  nailed  to  table  legs. 

I  meant  to  tell  you,  while  I  was  talking  about  kitchens,  that  there  is  a 
splendid  bulletin,  called  "Convenient  Kitchens,"  which  you  can  buy  for  five 
cents  from  the  Superintendent  of  Documents,  Government  Printing  Office, 
Washington,  D.  C.     "Whether  you  want  to  build  a  new  kitchen,  or  remodel  an  old 
one,  whether  your  kitchen  is  an  old-fashioned  farmhouse  room,  or  a  tiny 
Kitchenette,  you  will  find  something  of  interest  in  the  Kitchen  bulletin. 

Now  take  your  Radio  Records,  please,  so  wc  can  write  the  recipe  for  G-inger 
Pears.     Jour  ingredients,  for  Ginger  Pears: 

8  pounds  pears,  not  too  ripe 

4  pounds  sugar 
2  lemons,  and 

5  or  5  pieces  ginger  root,  1  to  2  inches  long. 

Let's  repeat  the  four  ingredients,  for  Ginger  Pears:  (Repeat). 

Wipe  the  pears,  remove  the  stems,  quarter,  and  core.     Cut  the  pears  into  small 
pieces.     Add  the  sugar  and  the  ginger.     Let  stand  overnight.     In  the  morning 
add  the  lemons  cut  in  small  pieces,  rejecting  the  seeds,  and  cook  until  thick. 
7/atch  the  mixture  carefully  lost  it  stic-<  and  scorch.     Do  not  let  it  cook  down 
so  long  that  the  rich  amber  color  is  lost.    Remove  the  fruit  when  it  becomes 
clear.     Then  concentrate  the  juice,  asbestos  mat  under  the  kettle  will  pre- 

vent sticking.  When  the  juice  is  thick,  replace  the  fruit,  heat  it  thoroughly, 
pour  into  hot  clean  jars,  seal  and  store  in  a  cool  place. 

This  concludes  the  recipe  for  Ginger  Pears.     I'll  read  the  method  of  prepara- 
tion once  more;  (Repeat) 

To-morrow  I  shall  talk  about  "Getting  Ahead  of  Jack  Frost,"  and  broadcast  a 
recipe  for  pickled  Peaches. 


